Starters 





Spicy Butternut Squash Soup (VG) 
Chives oil, Pumpkin seeds 


Gin and Beetroot Cured Salmon 
Lemon créme fraiche, compressed cucumber, dill, capers 


Ham Hock Terrine 
Piccalilli, gherkins, radish, sourdough bread 


Burrata and Heritage Tomato Salad 
Basil, chervil 


Mains 
Corn Fed Chicken 


Dauphinoise potato, caba nero, chargrilled Tenderstem Broccoli, Jus 


Fillet of Salmon 
Crushed potato with confit shallots, white wine sauce, chives oil 


80z Cheese Beef Burger 
Tomato chutney, pickled cucumber, gem lettuce, tomato, cheddar cheese on brioche bun 
served with rosemary chunky chips 


Beer Battered Fillet of Cod 
Served with pea puree, tartar sauce, lemon, chunky chips 


Harissa Cauliflower Steak (VG) 
Red pepper houmous, pickled shallots, capers, chilli, coriander, pumpkin seeds 


| Ooz Sirloin Steak (£5.00 Supplement) 


Slowly confit tomato, Portobello mushroom, Roscoff onion, rosemary chunky chips 


Desserts 


Selection of British Cheeses 
Celery, Apple Chutney, Crackers, grapes 


Chocolate Delice 
Fresh berries, lemon balm 


Lemon Cheesecake 
Strawberry Sorbet, strawberries 


Selection of Ice Creams 


2 Courses £26.95 // 3 Courses £31.95 
Side dishes £4.00 


Rosemary chunky - Smoked paprika chunky - House salad - Seasonal vegetables - House salad 


Dinner Menu. 
The Bromley Court Hotel cannot guarantee that items do not contain nuts or nut derivatives. Please make 
your server aware of any food allergies or intolerances before order is taken. Fish products may contain bones. 
All prices are inclusive of VAT at the current rate 


